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Dockets Management Branch (HFA-305~ : ,. ~~ ‘. ,, :’,
Food and Drug Administration

.. ... .. ..,.. ,.,, . .
,56~OFishers Lane,lloom 1061 ,4 ‘ .’ “’ “, .. ... ~ ,-
Rocl&ille, Ma@and 20852 “ , 77 fj 6 ‘$$ ‘MT?13 h9 23, : , ~., ~~ . : ... .,

.. . .. ,. ./. ,. ,,. Re: Docket # 98N-1(138,“li-radiati,o~in the Pr~dbction, Processing, and”- .,, .,. , , . . ,,,“.
. .

Handlifig~fFogd’” “ “ ~ ““ .’ . . ‘ “, ,,,, ,,, ~~~~~~ ,, ..
,.

.. ,,. . .,-... ,.. , ,,.’ “,. ”~ Tow~ornit,rnayconce~: . ‘ , “, ,. “, ,. ..,, ,, .,,
,. ,., ,, ’,.,’ ...

The FDA should retain. the current labeling. law, ‘thecurrent terminolo~ of “treated’with ‘- ‘“;”o ~,~
radiation’: or “~eated by irra&ation,” and the use of ttie radura symbol On all irradiated wlioIe “

-.-’. foods. Regarding the issue of libeling, in,its initial petition, the FD$ concluded that i~adiatipn. - .’
,.

was a “material fact” about the processing of a focx+and @s should be disclosed. The material,.
fact remains; therefore; labeling slimild rkrnain. Consumer acceptability storage qtilities and ~~
nutrients are affected. Some i.rradiated’foods have different textire and spoilage characteristics ‘ “” “

,’
,.

than untreated foods. Most fruits and’vegetables have nutrient losses that are not obvious or’ ~‘
. expected by the consumer;

..., ,,
. . .

. .
!’

In addition, processing by irradiation ‘causeschemical changes that are not evident and are’ ‘‘ “.
potentially ha&rdous. ‘Meat may have ~ higher level of carcinogenic benzene. ‘All irradiated”

,, foo@ containimiqtie radiolytic p~oducts that”have ,never been tested. Whether br not the FDA, ‘. ..’
has approved irradiation as safe, it remains a new technology with no long=term human feeding

. “studies,.Consumers certainly have a right to know’ if this process has been used “ontheir.fobd.
As to,the kind of label used, I believe that label should be large enough to be.readily visible to” ““,.

.,, ,. ,., .
theconsurner, on the f~ont,ofthe.package. “. :, ,. ~, ,, , , .,,, ‘,..,.

,.. ,
.-. The label contains important infoririation regarding the processing of the contents. For displayed ~

. .
whole foods such ,as producej a prominent informational display ~imilar to”that u~.d for rneits ‘,
should be used (but containing”the term ‘ii~adiation” and the radura). ~ “, . . . “ . ~‘,.,,. .., .,, ”,.. ,.
Because of the ne~ess of the technology and the need to assess the public health effects of’ ,. “
~despread use of-irradiated foods; I bell eve,that the Fl?A’s label,ihg requirement should not ~, .”, : ,.

“per&tted toexpire. ‘ ‘ ‘, ‘“ ‘ ... , . “, , ., ,, . ,,. ,,.
. . .
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Ma ika Crozier . ,,
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